Small Plates

Bloody Mary Peel n Eat Shrimp 16
'/2 Pound of Atlantic Shrimp, poached in spicy bloody mary broth,
served with house made cocktail, lemon and drawn butter.

Turkey Cobb Salad 19

Smoke NC turkey breast, avocado, eqq, smoked bacon, gorgonzola, tomato,
romaine and an avocado ranch.

Crispy NC Snap Beans 11
NC Shap Beans, Salty Turtle Kolsch beer battered, southern fried,
ponzu sauce and todarashi spice.

Entrees
Chef’s Fresh Local Catch vk

Pan seared local fresh catch, sweet NC summer corn soubise, lemon rice
and a fresh watercress salad with citrus vinaigrette.

CN Pork Shoulder 1
Fresh local NC pork, house cured and braised, fresh peach BBQ sauce, crispy fingerling

potatoes, sauteed summer squash, crispy fried leeks.

Southern “Fifty Cents” Chicken 1s

Two crispy chicken leg quarters, lemon and herb cream sauce, confit of
purple fingerling potatoes, sauteed summer squash.

Sweet Finish —Chef Paul’s Low Country Peach Cobbler 9

Local NC peaches simmered in sugar and cinnamon, buttery biscuit crust,
vanilla bean ice cream and whipped cream.



*These items may be cooked to order. Consuming raw or under cooked meats, pou]try,
seafood, shellfish or eqgs, may increase your risk of food borne illness.



